Established 1873 


Wine and Food 


Marry food with the right wine and they will both be improved. These 
are the general rules: 


FOOD 


Fish 


Red Meat 
Game 


Chicken 
Veal 
Pork 


Dessert 
Fruit 
Nuts 


Mild Cheese 


Strong Cheese 


EXAMPLE 


Dry White Chablis, Hock, Riesling 


Red Wine 
(still or sparkling) 


Claret, Burgundy, Chianti 


White Wine 
or Rosé 
(still or sparkling) 


Rhine Hock, Riesling 
Moselle 
Graves, Rosé 


Barsac, Sauternes 
Madeira, Port 


Sweet Wine 


Light Wines Hock, Moselle, Claret 


Robust Wines Burgundy, Chianti, Port 


Don’t be afraid to experiment and remember the right wine for you is 
the one you prefer. 


The use of Glaser 


PRC 


Table Wines Sherry Spirits 
Sparkling & Still Port 
8 ozs. 4 ozs. 6 OZSs. 


PARTIES are more 
for wk WINE 


What a difference wine makes to a party!— 
Both hosts and guests will have more fun, in fact 
we brashly state that without wine, a dinner-party 
| isn’t a dinner-party, and many a good meal has 
been ruined for lack of it. 


Wines range from dry (unsweet) to sweet 
rt with many in-betweens, and if you are a recent con- 
= vert to the delights of wine a little experimenting 


won’t hurt. Start with the sweeter ones until you 
find one that you like, and after that you'll be 
blissfully happy until you come across one that you 
consider better. 


There is no great mystery to wine-tasting of the 
‘do-it-yourself’ nature, and after all, you are the final 
judge. Finding a friend who shares your taste in 
wine is as thrilling in its way as picking a winning 
racehorse. 


We like the wines WE sell! 


You’d be surprised what verve you can 

give to your cooking by using a little 

wine. A small amount will make all the 
difference, and with a little courageous experiment 
your dishes can acquire a professional dash. 


Try with red and white, with dry and sweet 
wines. They will improve the texture and flavour 
of even the most inexpensive cuts of meats. Soups, 
sauces and casseroles as well as the simplest of stews 
are all vastly improved with wine, and since alcohol 
evaporates in cooking leaving only the subtle, delight- 
ful flavour, you can serve delicious wine-cooked 
meals to children and distinguished guests alike. 


ef 


Storage of Witres 


Any cool and dry cranny about the house will 
do for storing your wines, but lay the bottles on 
their sides to keep the corks moist. This keeps the 
bottles air-tight. The three elements that wines do 
do not like in storage are heat, light, and vibration. 


Don’t be afraid to accept the advice of anybody 
who can broaden your knowledge of wine. Sift the 
knowledge and make your own decisions, because 
wine is for your pleasure, and in the final analysis 
—please yourself. The right wine is the one that 
suits you. , 


SPARKLING WINES 


Sparkling Wines 

Sparkling wines are traditionally associated with celebrations and they are 
RIGHT for weddings, christenings, anniversaries, etc. They should all, 
whether white, red or pink, be served cold (about 50° F.) and in glasses with 
long stems so that the hand will not warm the wine. Sparkling wines are no 
stronger than still table wines but their effervesence seems to make them 
more HEADY. They are perfect for stimulating conversation and can be 
served at any time of day or, for that matter, with any food. 


Bottle 
$ 

WHITE 
Eugéne Cliquot Champagne. Demi Sec. en 3.25 
Antonin Rodet Sparkling White Burgundy, Demi Sec ..... 2:25 
Louis Bert Sparkling White Bordeaux. Demi Sec (Medium) 1.90 
Scarpa Asti Spumante, Italian, Sweet 12 wees 2:15 
Breuer’s Goldlack. German Sparkling Hock, Medium Dry 1.90 
Nederburg Cuvée. African, Medium skeen 1.65 
Nederburg Cuvée. African, Dry esse tse tues 1.65 
Corbans Premiére Cuvée, N.Z., Medium 00000. ua 1.50 
Montana Grande Cuvée, N.Z., Medium Sweet ..... _..... 1.50 
RED 
Louis Bert Sparkling Burgundy, French wes 2.45 
Antonin Rodet Sparkling Red Burgundy 2.00 uu. 2.45 
Antonin Rodet Sparkling Pink Burgundy, ‘Oeil de Perdrix’ 2,35 
Paarl Sparkling Roodeburg, African ....000 ce seats 1.80 
Corbans Premiére Cuvée N.Z. ee ee sete tees 1.50 
Montana Sparkling Burgundy, N.Z. 0 este 1.59 
Montana Pink Cuvée, N.Z., Sweet (120, tte 1.50 
Pearl Wines 


These are not true sparkling wines but they are very suited to most sparkling 
occasions. The wines listed are semi-sweet and Australian. Serve cold. 


COUCUIOE PORTE cece es Ss es ee ee 1.40 
Oflando Barossa Pearl 0 © 000 0 nc tes nae 1:53 
Penfolds Mardi Gras 2.00 tae BEE Pea | eee 1.55 


WHITE TABLE WINES 
White Table Wines 


White table wines should be served chilled but not too cold—dry wines at 
about 55° F., medium dry wines 50° F. and the sweetest wines (Sauternes) 
down to 40° F. Do not put ice into the wine. 


The German wines are all in the medium dry category. The word ‘Spatlese’ 
means that the grapes were late gathered—the resulting wine has a fuller, 
richer taste. 


If in doubt as to whether you should serve a sweet or dry wine with various 
foods, apply this simple maxim—if you would add salt to the food, select a 
dry wine; if you would add sugar, choose a sweet wine. 


The alcoholic strengths of white table wines vary from 18° to 23°. 


Bottle 
$ 
FRENCH 
Bordeaux 
La Marée Vin Blanc. Bordeaux, Dry .... tees : ee! 
Chateau La Tour Bicheau, 1961. Graves Supérieures, Dry 1.45 
Louis Bert. Graves, Medium Dry =... > -5 2S 1.35 
Chateau des Templiers 1961. Prémier Cétes, Medium Sweet 1.30 
Reuw-pent harac, Sweet ee ee 1.70 
Louis Bert Sauternes, Rich 2.5 09 uk =e oe am 1.70 
Burgundy 
Antonin Rodet Chabtis, Dry 23 uw eee ea 1,50 
Antonin Rodet Pouilly Fuissé 1963, Dry ..... _.... a 1.70 
Antonin Rodet Puligny Montrachet 1962, Dry... ___.... 1.95 
ITALIAN 
Gans te, Wine. ae ee oN, 1.60 
GERMAN 
Guntrum's Liebiraumiich ... 2. Fu a 1.60 
Guntrums Niersteiner 1963 (Rheinhesse) ... 9... 1.60 
Guntrums Niersteiner Domthal 1963 ge 1.70 
Guntrums Oppenheimer Krotenbrunnen 1963 (Rheinhesse) 1.60 
Guntrums Oppenheimer Schloss Spatlese 1962 (Rheinhesse) 1.90 
Guntrums Oppenheimer Schutzenhutte Spatlese 1962 _..... 2.60 
Guntrums Rudesheimer Rosengarten 1965 (Nahe) Si ons 1.70 
Meyers Deidesheimer 1959 (Palatinate) 2. = wu. 1.70 
Langguths Moselblumchen gee ste tees 1.35 
Langguths Bernkasteler Riesling 1963 (Moselle) .... _..... 1.40 
Langguths Trabener Wuerzgarten 1963 (Moselle) ..... 1.50 


WHITE TABLE WINES 


AFRICAN 
Nederburg Stein Wine, Medium Dry... _.... 


AUSTRALIAN 


Stonyfell Mountain Mist Sauternes .... _..... 
Stonyfell Vintage Moselle, Medium Dry _..... 
Stonyfell Vintage Hock, Medium Dry _.... 
Stonyfell Vintage Rhine Riesling, Medium Dry 
Seppelts Sauternes; Sweet 99-2 es 
Sepeelte Chavis, Drysso es ces aed 
Lindemans Porphyry Sauternes, Sweet i 
Lindemans Cawarra Riesling, Medium Dry ..... 
Lindemans White Burgundy, Dry ..... _..... 
Coonawarra Estate Riesling ..00 0... ..... 
Burings Rinegolde, Medium Dry _..... __..... 


NEW ZEALAND 


Corbans Dry White ecw nes 
Corbans Riesling, Medium Dry _...... __..... 
Corbans Pinot Chardonay __..... mt a 
Corbans Montel, Sweet... —...... ee? 
McWilliams Sauternes 2.000 ee sees 
McWilliams Cresta Dore, Medium Dry __..... 
WIONIAMA SOUtETHES: ee ae 
Montana Dry White 00 ee 
Penfolds. Dry White (00 ic 0 en ee 
Penfolds Sauternes _..... Geel ane teens 


4-Bottle Bottle 
$ 


1.30 


Br pea best eh sek Pee ire ed Feet peretooe 
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RED TABLE WINES 


Unlike white table wines which vary from very sweet to very dry, red table 
wines are all medium dry. This does not mean that they are all alike—there 
are marked differences in flavour and body. Clarets are generally more 
delicate than Burgundies which should be served with stronger flavoured 
meats. Rhone and Italian wines are generally more robust still and are at 
their best in company with juicy steaks or highly flavoured foods. The alco- 
holic content is about 21°. 

Red wines should be ‘served at room temperature’ but remember that this 
may call for warming the wine slightly in Winter or cooling it a little in 
Summer. The ideal temperatures are 65° F. for light Claret-type wines and 
60° F. for the heavier-bodied wines such as Burgundies. To warm a wine, 
place the bottle in a warm room and let it gradually take on the higher 
temperature—in emergency you can resort to the warm water treatment. 
Red wines hate sudden changes in temperature. They also dislike being 
shaken about. 


FRENCH 

Bottle 

$ 

Bordeaux (Claret) 
Chateau Livran 1960, Medoc 0.00 ceee SI. 1.65 
Chateau Des Templiers 1961 2.00 ents ed i hvas 1.40 
Chateau Saint Roch St. Estephe 1964 2000 en 1.80 
Lee Bete ee ud cus ang ee 1.50 
Lous Ber-Samttrmtion =. a ee ee 1.50 
Be Pate Vi Ge es ee i ee ee Re a ee 1.25 
Burgundy 
Louis Bert Macon Sapécieur o> -- Sae 1.40 
bowie Mert Peaigesie ee 8 a en 1.40 
Antonin Rodet Moulin-a-vent 1964 20.000 1.85 
Louis Bert Cétes de Beaune Village ..0 000 sae 1.80 
Louis-Bert Gevrey Chambertin: 0 ee ee 2.40 
Rhone 
Louis ert (tes fe Rhone ee 1.40 
Louis Bert Chateauneuf du Pape 2.0 ee em 2.00 
Drapier Chateauneuf du Pape on eee te 2.00 
SPANISH 
Diletta ie ne on ee ee 1.10 
Bilbainas- 3 ee ess i ee em 1.20 
BiGdinas Vicia Meserva 1947 oe Se ee ee 1.50 
Bilwatias Vine Pom P99 a ek ee a 1.20 
ITALIAN 
Ree eee BY ni te te See es 1.80 
Cate ieee ee eee ee ee 1.60 


RED TABLE WINES 


AFRICAN 
K.W.V. Roodeberg Cabernet .... _..... 
PORTUGUESE 


Pret Sie nak | ea Gee es 


AUSTRALIAN 

Stonyfell Vintage Claret ae anne 
Stonyfell Vintage Burgundy ...... __..... 
Stonyfell Private Bin Claret... ___...... 
Stonyfell Private Bin Burgundy __..... 
Lindemans Cawarra Claret... __..... 
Lindemans St. Cora Burgundy ..... _..... 
Coonawarra Estate Hermitage .... _..... 
Coonawarra Estate Cabernet .... _..... 


NEW ZEALAND 


Corbans Pinotage ne seas 
Corbans Dry Red, ee eee 
McWilliams Bakano goes 
McWilliams Dry Red 000 ae 
Montana Dry Red 9 as eats 
Pentoigs Dry Red tts es 


Rose Wines 


4-Bottle Bottle 
$ 


bah teh femk fem fem eee fee bee 
WWWWNNO O&O 
STS OOMAaAn 


eeecee tees 


or oo 


True Rosé wines are made from red grapes whose skins impart the colour to 


the grape juice which is colourless in itself. 
if left longer a red wine would result. 


The juice is run off when pink; 


Rosé wines should be served chilled (about 55° F.) and they can be enjoyed 


with almost any food. 


FRENCH 


Rosefin Vin Rosé. Bordeaux ..... __..... 


PORTUGUESE 


Kopkes Ros6é kee sets ts 
Wanteus Bosé et 


SPANISH 
Bilbainas Imperator Rosado ..... _..... 


AFRICAN 
Nederburg Rosé ... 00, se seses 


NEW ZEALAND 
Penfolds Rosé, Medium Sweet .... __..... 


Fae: aS De Rees 1.20 


PRGA. 3. Sak 0.80 


FORTIFIED WINES 


Sherry 


All sherries are fortified and will therefore keep for a reasonable period 
after opening. Fortification is the addition of distilled grape juice to 
increase the alcoholic strength of the natural wine. The resulting strength 
of sherries is about 35° Proof. They are usually improved by chilling. 


SPANISH SHERRIES 


Bottle 
$ 

Diego Narvaez Oloroso. Full Bodied, Dry Finish 1.45 
Diego Narvaez Cream. Medium Sweet _..... 1.45 
Kopkes Brown. Rich. N.Z. Bottling .. —_...... 1.50 
Kopkes Oloroso. Medium. N.Z. Bottling __..... 1.40 
Kopkes Amontillado. Dry. N.Z. Bottling _..... 1.40 
Kopkes Rowena. Medium Fino _......___..... 1.80 
Kopkes Exquisito. Very Dry Manzanilla _..... 2.15 
Kopkes Solario. Very Dry Pale Fino... _..... 2.50 
Kopkes Perfection Dry. Superb Fino _..... 2.55 
Kopkes Perfection Milk. Medium Golden _..... 220 
Kopkes Perfection Cream. Rich Oloroso __..... 2.70 
De SFO Amn aan as So ne 2.30 
De Goni Royal Banquet. Oloroso_......__...... 2.15 
De Goni Emperador. Fruity Dry _..... _..... 2.05 
De Goni Fine Brown. Rich 2.0.00 ee 1.85 
Gonzalez Byass Nectar. Dry Oloroso..... __...... 2.00 
Gonzalez Byass Rosa. Amontillado, Dry... 1.90 
Gonzalez Byass Tio Pepe. Very Dry and Pale 2.50 
Harveys Bristol Dry... ees 2.85 
Harveys Bristol Milk 2.00 ees 2.65 
Harveys Bristol Cream 222: 9 2... ee som 2.85 
Duff Gordon Fino Quinta. Dry __......._—_—i..... 2.15 
Duff Gordon Cream Oloroso .... 00 aes 2.30 
Findlaters Dry Fly =. ites shan aah 2.00 
AFRICAN SHERRIES ; 
Mons Pale- tees ee ee ae ee 1.30 
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FORTIFIED WINES 


Sherry 
AUSTRALIAN SHERRIES rules ees seen 
3-Bottle Bottle 
Minera Someme. Dry. 1.40 
Seppelts Solero. Extra Dry. N.Z. Bottling ..... 1.10 
Seppelts Solero. Medium. N.Z. Bottling ..... 1.10 
NEW ZEALAND SHERRIES 
Corbans Golden, Sweet + gal. Flagons 2.20* 0.80 
Corbans Dry + gal. Flagons 2.2 0* 0.80 
Corbans Palomino. Dry Pale... ... i... 1.40 
Glen Royal Brown. Sweet .. 0.50 0.85 
Castillo Golden Sweet 000 2s aes 0.50 0.85 
Harveys Cream... 9... eon) Sr aa 1.65 
MeWilliamnes Sweet. a 0.80 
Mcwruses try as OO a OS 0.80 
Peswtoids Sweet 0. 3 ee Sa 0.80 
Penfolds Medium __.....__..... vole “2 i Med 0.80 
POQGCOEEIOG: Mic ss ec ee se 0.80 
Dessert Wines 
PSTSO STARTER ews tees 1.80 
Floriovo. Rich dark egg-marsala .... _...... 1.80 
mane s Ginger Wine = 0 ee 1.45 
Muscella. Spanish Muscatel .... _..... bad 1.25 
Castle Muscatel (N.Z.) 0000 sees ie 0.90 
Old Trinity House Bual (Madeira) .... _..... 2.00 
Duke of Clarence Malmsey (Madeira) _..... 1.99 
Castle: Madeira (NZ) nu ce ae me 0.85 
Castle Frontignac (N.Z.) 00 eases 0.85 
Port 
Kopkes Victoria. Tawny on, ee ee pS & 
Kopkes O.D.V. Vintage Type (N.Z. Bottling) 1.70 
Feuerheerd’s Commendador. Tawny ..... ___...... 2.60 
Ramon Ramirez (N.Z. Bottling) ... __..... 1.30 
Coste Rice PIN ZS ne es te aes 0.85 
Corbans White (N.Z.) 4 gal. Flagons 2.20* 0.80 
Corbans Harmony (N.Z.) 4 gal. Flagons 2.2 0* 0.80 


*We regret that we cannot accept orders for flagons to be forwarded by 
rail or bus unless they are packed in special containers which hold four 
flagons. Out of town orders therefore must be a minimum of four flagons 
and larger orders must be multiples of four. 
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APERITIFS 


Aperitif is French for a short and strong drink supposed to give one an 
appetite before meals. Many contain quinine, which balances the tendency 
to become cloying. Like Vermouths they are best served cold. If not stated 
otherwise strengths are about 30°. 


Bottle 

$ 

Dubomnet (Frantey- = cs a 2.00 
Medicated wine with a taste of Quinine. 

Dubonnet Blonde (France) uu. ee sees 2.00 


A recent introduction. Should be popular with the men. Somewhat similar 
to Dry Vermouth. 


Et Cee ee te an ee ee 1.80 
Armagnac based tonic wine containing quinine. 
Pernod 45 (yalce)- nce es 7.80 


Spirit aperitif (78°) with an aniseed flavour. Mix with two parts of iced 
water, allowing the water to drip slowly into the glass. The mixture turns 
yellow and cloudy. 

Campari (litres) 39° (italy) 0.0 ne ae 2.25 
Very popular in Italy, where it is frequently served with equal parts of 
Sweet Vermouth. 


BITTERS 


Bitters are spirits, slightly sweetened, with herbs or bark added. They are 
used principally for flavouring Gin and Cocktails. 


}-Bottle Bottle 
$ > 


Angostura, shaker top (20z. and 80z.) ___...... 0.85 3.00 
Orange, Burroughs (130Z.) 2, seem 0.80 
Fernet Branca, 78° (4 litre) cee 5.80 


A digestive and thirst quenching drink made from herbs and orange peel. 
Nothing better for hangovers. 


CIDER 


Sparkling Cider can be consumed and enjoyed in many ways—as a table 
wine, as an aperitif or as a thirst quencher. Strength is 15°. 


4-Bottle Bottle 
$ $ 


Rochdale Sparkling Continental ......__...... 0.55 
Rochdale Sparkling Medium Sweet .... __..... 0.25 0.45 
Rochdale Sparkling Extra Dry _......_—_..... 0.25 0.45 


CUPS & COCKTAILS 


Generally speaking, a cocktail is a strong drink served in a small glass 
whereas a cup is a weaker drink served in a long glass as a refreshing cooler. 


The terms are almost interchangeable since a diluted cocktail becomes a cup 
and a stronger-than-normal cup becomes a cocktail. 


Cups and cocktails are mixtures of various drinks. There is no limit to the 
number which can be made by someone who enjoys experimenting. If you 
have the time and the ingredients this can be a most rewarding pastime. 


For those who do not want to do their own mixing there is a good choice 
of ready-to-use cups and cocktails. 


4-Bottle Bottle 
$ $ 


Pimms No. 1 Cup, 61° ow en 1.95 B15 
Ce em te 1.40 
Partipak (400z.), 39° 2. ce tems me 2.00 
Gilbey’s Gimlet (Vodka and Lime), 39° _..... 1.40 
Cossack Orange Vodka, Screwdriver 39° ..... 0.80 1.40 
Gilbey’s Screwdriver (Vodka and Orange), 39° 1.40 
Merry Widow (Gin and Orange) .... 1.55 
orses Wet ness ew ik 1.20 
McWilliams Cocktails (Apricot, Banana, 

Cherry, Pineapple, Tropical Fruit) _..... 1.00 
VERMOUTH 


On its own, with ice and a slice of lemon, makes a fine aperitif. Made from 
a combination of herbs blended with white and red wines, lightly fortified 
with Brandy. Strengths approximately 30°. 


Boule 
SWEET 
Gancia, Red (Italian) 000 eae 1.60 
Gancia Bianco, White (Italian)  ..... __..... 1.60 
Martini Rossi, Sweet (Italian) 000 1.60 
Stock Italiano Red (N.Z. Bottling) .... —..... 1.35 
Corbans Lebana, Sweet (N.Z.) ww, 1.10 
DRY 
Noilly Prat (French) 000 ee sete 1.75 
Gancis. Dry (Utalian) .... 2... 1.60 
Martini Rossi Dry (Italian)... 90.0. 1.60 
Corbans Lebana Dry (N.Z.) 0.0 cee ssn 1.10 


li Ac CC LT 


LIQUEURS 


Liqueurs are digestives. They are spirits sweetened with sugar syrup and 
flavoured with fruit or herbs. 


There is no problem of what to eat with liqueurs; everything should have 
been already eaten—the bottle accompanies the coffee tray. 


$-Bottle Bottle 
$ $ 


Benedictine D.O.M. (France) 73°... 7.60 
Initials stand for ‘Deo Optimo Maximo’—To God, most good, most great’. 
Probably the oldest of all liqueurs, originating from the ruined Benedictine 
Abbey near Fécamp. 


‘B and B’ Benedictine and Brandy 73° __..... 7.60 
A mixture of Benedictine and the finest Cognac resulting in a liqueur 
considerably less sweet than Benedictine. 


Chartreuse, Green (France) 96° ns. 7.35 
Made by the Carthusian monks at the monastery of the Grande Chartreuse 
near Grenoble. 


Chartreuse, Yellow (France) 75° gn. 3.60 7.00 
Sweeter than the Green. 

Cherry Brandy, Heerings (Denmark), 43°... 6.70 
Cherry Brandy, Melchers (Holland), 73° _..... 3.10 6.00 
Cointreau (rian 707 os ee oS ae 3.80 7.40 
The most famous Triple Sec type of White Curacao. 

Creme de Cacao, Melchers (Holland), 73° ...... 3.10 
Chocolate flavoured. ; 
Drambuie (Scotland), 70° sn. 3.80 7.40 
World famous and rightly so! Contains Whisky, honey and herbs. 

Cileyva (Staten) 7 oe a ae 7.00 
Whisky base, honey flavoured. 

Grand Marnier (France), 68° ...... ete eae 7.20 
Curacao with a Cognac base. 

Kaffee, Teuke & Koenig (Germany), 61° _..... 6.75 


Straight or with a dash of cream. This is the last word in after-dinner 
coffees. 


Kummel, Melchers (Holland), 73°... _..... 2.85 5.50 
Colourless liquid, carraway flavoured. 
Maraschino, Maraska (Yugoslavia), 56°. ...... 6.25 


Made from Marascha cherries grown on Dalmatian coast. Colourless 
liqueur with very distinctive flavour. 
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LIQUEURS 


4-Bottle Bottle 
$ > 


Mocca, Keuck (Germany), 62° =... 7.10 
Liqueur with strong Turkish coffee flavour. 

3i6.-Mearm (lamaies), $5° 0 ems 7.10 
Rum based and flavoured with coffee. 

Triple Sec, Melchers (Holland), 73° .. —..... 3.10 6.00 
Similar liqueur to Curacao. 

Vieille Cure GFrarice); 75° 9 ne ete 6.50 
Another monastic liqueur. Has a Cognac and Armagnac base. 

Vieille Tour, Fremy Fils (France), 77° ___...... 5.50 


Herb-flavoured Cognac. 


Liqueurs—Wine Strength 

These are spirit-based drinks containing less than 40 degrees of Proof Spirit. 
The rate of duty payable is very much less than for ‘spirit strength’ liqueurs. 
Except where otherwise indicated, these are all made in New Zealand. 


Advocaat Melchers (Holland) 0.000 nn. 1.90 
Custard coloured emulsion from raw egg yolks and brandy. 

Apricot Brandy, Corbans gases 1.55 
Apricot Gin, Apricano, Blankenheym __..... 1.45 
Black Currant Gin, Bolsa ee 1.55 
Cherry Brandy, Corbans wk oes 1.55 
Cherry Brandy, McWilliams 2000... j Bi Be 
Cherry Brandy, Regnier (France) ...... _....... et | 
Créme de Cacao, Regnier (France) .... __..... 2.25 
Chocolate flavoured. 

Créme de Cacao, Corbans _...... _..... oa 1.55 
Créme de Café, Marie Brizard (France) _..... 2.25 
Coffee flavoured. 

Créme de Menthe, Corbans ... 0. ; 1.55 
Mint flavoured. 

Créme de Menthe, Regnier (France) .... __..... 2.25 
Red Currant Gin; Bole... i 1.55 
meee th LOR. | ee Se em 1.50 


Flavoured with sloes (Damson plums). 


15 


SPIRITS 


Whisky 


SCOTCH STANDARD BLENDS (75° Proof) 
Magnum aie Bolts 


Rien een al 9.80 2.55 4.90 
Bouse CFLAGS = kw a 4.90 
Bete UR de i ee 2.55 4.90 
Ln EN ASAE ce ea acs Ea EN 4.90 
SO OE: ss es haem ge ee 4.90 
atty Saree Ce in tame ps SOS 4.90 
NU OO er Gey! ugg etageeten ie cae 4.90 
JORG Waseem |. ae ea eae ee 4.90 
TRONS to nine Oe fox f <sgteeeSG pee eee 4.90 
Queen Anne _...... ig” See Rete, ee 4.90 
Usher's (sreen- Guiness ee 4.90 
Reo aerate a, | — ce SE 4.90 
CRORE ee PE le. ee ee 4.90 
Loch Corrie ___...... wie = Sa eee 4.90 
DAG aa eae ka eee 4.90 
NO etn ace eS ae ae 4.90 
Ree ee Sel U.S = spate aoe ner aes 5.10 
Other brands at current prices subject to availability. 
SCOTCH PURE MALT WHISKIES 
Glenmorangie (Ross), 10 years old (70° proof) 5.60 
Laphroaig (Islay), 10 years old sw... —s... 5.60 
SCOTCH LIQUEUR QUALITY 
Highland Queen “Grand 15”, 15 years old ..... 5.60 
Kings Ransom, 83° Proof wu. ste 5.70 
Islay Mist,’S§ years old oc eae ee 5.15 
BOURBON & RYE 
Old Kentucky Tavern (Bourbon) ...... __..... 5.85 
Canadian Cinb (Rye) ... a 5.10 
IRISH WHISKEY 
Tullamore DW ns a. a ee 2.30 4.90 
Rum (75° Proof) 
Planters Choice (Dark) 2.000 eee aes 4.50 
Siewerts Bouquet ~~ an au ee - ee 4.50 
Goddards Gold Braid... 9... “ane aw 4.50 
Se a eR SE PES CIE 4.30 
Bardinet Ron Blanco. 0 me ee 4.80 
Bacardi White (70° proof) 2.0 eats 5.10 


SPIRITS 


Gin (75° Proof) 
400z. 4-Bottle Bottle 
$ $ $ 


Mee. ea oe ae eS 5.40 1.90 3.65 
saceone and Speed =... = Lu, 5.40 3.65 
OEE ce a ls 5.40 1.90 3.65 
a ket So rr rane 3.65 
i Ee a 3.65 
RS cl aw 5.40 1.90 3.65 
OOBIOY ick eet 3.65 
SQOQUCTAYS nescence 3.65 
EM RE ss mk 3.65 
OS es in | ng a ss 3.65 
Gilbey’s _..... Soa ke me 3.65 
GENEVA & SCHNAPPS 

J.D. K.Z. Geneva Cae prea hae 3.85 
Wolfes Schnapps nn, ae eee 3.90 
Linie Aquavit (Norwegian Schnapps, carraway flavoured) 4.55 


Vodka (75° Proof) 


Remeee a ES acs A Mery hen ete 5.70 2.00 3.85 
Bee Me! cs a(t wh 3.85 
PES ES ei a eee) ae 3.85 


MS ae) a tm RS 2.30 4.50 
PR EA i ee ten laws 4.50 
Bechive ....0 0... acer I aE on eas Treen 4.50 
Marie Brivard 4000 ns sts tates ae 4.50 
COGNAC 

Meyfor Napoleon gee 4.50 
See EG i tees lms lS 5.20 
a i cg ln 5.65 
PROUNGSGGYR = ee eames 6.40 
LIQUEUR COGNAC 

CSA VINE ne aes 6.15 


FRUIT BRANDIES 


Distilled from fruits other than the grape. Unlike liqueurs, they are 
unsweetened and are more suited to warming the heart than to settling the 
stomach. 


Calvados, Boulard secs ts tas 5.70 
Apple Brandy, 75°. Made in Normandy by distilling Cider. 

EM el a 6.00 
Plum Brandy distilled from sweet blue Serbian plums. 87° 

Kirsch, Maraska (Yugoslavia) as 6.20 


Distilled from small black cherries. Has a strong bitter-sweet almond 
flavour derived from the cherry-stones. 78°. 
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BEERS 


Brewers determine the strength of their beers (and pay excise accordingly) 
by measuring the ‘Original Gravity’ immediately after brewing, but before 


fermentation takes place. 


For approximate comparison purposes an O.G. of 1036 equals 64°, 


1045 equals 8°, 1052 equals 9° and 1072 equals 12° Proof. 


N.Z. Breweries 

Wards & Timaru Bitter 
Lion Stout & Bavarian Bitter 
West End Lager .... 

Piseuer Lager 3 ae SO ee 
Skol (Cans ‘or Bottles) = ae ee 
URRUERE en Saag eae Uh te, uals, Cees 
EAR Oe eee 
WE Teh ec? Ae ake Sena 


Dominion Breweries 

Draught Dominion Bitter 2.0 nesses 
Vita Stout & Waitemata Sparkling .. __..... 
Se ars ee a ke ee ee 
Double Vita Stott. —.W.0 = ae ee 
D.B. Diploma (Cans or Bottles) 2. .... 
DB pet Sa es eee ae 


Leopard Breweries 

Draught & Draught Bitter... __..... ae 
Comlinenial ager no Se ee 
Export Lager (Cans or anaes Raine 
Be eee tT -, eeeee Fen oer aa eae 
Lo-Cal Lager _...... HO Se Pn pee a 
Black Velvet Stout = .... al ee ee 


Westland Breweries 

Merntetes 2a oe. =e ee 
Geir a eet SS ee ae 
OR > pee Dues ae ee ae eee 


Misa tai oe Ee Shas Se 


Prices include containers. 
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0.G. 


1036 
1036 
1036 
1036 
1045 
1052 
1072 
1072 


1036 
1036 
1036 
1045 
1045 
1052 


1036 
1036 
1045 
1052 
1036 
1036 


1036 
1036 
1036 


1036 
1039 
1042 


1045 


Dozen Dozen 


Small 


$ 


1.70 


2.45 
2.60 
2.80 
3.20 


1.85 


2.45 
2.45 
2.60 


2.50 
2.60 
2.50 
1.85 


1.65 
1.65 


2.10 


2.75 


Large 
$ 


3.30 
3.40 


CORDIALS 


ROE i Fa ee ae ORS 
Schweppes Fruit Cup, Lemon Squash, Lemon Barley, 
SPE ct ea wee ee Ls ye 
Q.M.C. Orange, Raspberry, Lemon Squash, Lime Juice, 
Lemon Barley, Peppermint, Cloves, Ginger Wine, 


RnR a eee ee ae ee 
Goldfrute Orange, Lemon Squash, Lime, Grapefruit __..... 
40 oz. (Plastic) 

Lei Lemon, 12 oz. cans... __..... i — — Seabees: a at 


FRUIT JUICES 


Orange 
Se eee ee ee Se oe 
ee a ee eS Se 


Grapefruit 
5 ee, 8S ea, 2 ek ee = 


Pineapple 
OF ae a OC a eee ee 


Orange/Grapefruit Blended 
19-02; Domino (Fieriday wk wie ew 
ee eee a ae ae oe 


Tangerine 
ee I ee Ge ee, eee 


Tomato 
ae ee a rt ca ee cers 
ee eee gk eS a ee ee 
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Bottle 
$ 


0.48 


0.43 


0.35 


0.35 
0.50 
0.22 


Tin 


0.18 


0.60 


0.18 


0.17 


0.30 
0.60 


1.25 


0.15 
0.28 


Be ee a ee 


AERATED WATERS 


(Containers extra but refundable) 
Dozen | 
. Small Large | 
Schweppes (Splits 64 oz. & Pints 13 oz.) $ $ 


Sparkling Lemon 


sparking Orange. o>") RS ee 4a eee 0.95 1.25 
Tonic Water, Ginger Ale J 
Lemonade (Pints only) ..... iat eows eccee aes 1.25 
Bitter Lemons (Splits only) 2.0 nese tteem 0.95 
SOUR GCE Ss eas, = Se ee rt 0.95 1.15 
Ce Tere es ai ee ee 1.00 
Ballins & Q.M.C. (10 oz. & 26 oz.) 
DAR Ao. - ea ee a ee 1.05 A 
Lemonade, Raspberry, Orange 000, stun 1.00 2.05 
Assorted Flavours (10° oz.) = 2 ts ee 1.00 


Q.M.C. Tonic Water, Bitter Orange, Bitter Lemon (10 oz.) 1.05 


CEA CeO.) aes ae ae ie ee 0.80 
| 
| 
TEA COFFEE 
Temple Garden Faggs blended coffee in vacuum- 
5 & 10 lb. Ctns. 68c lb. packed containers. 
(Finest Ceylon B.O.P.) BEANS 
After Dinner } 
25 lb. Cartons 67c lb. Brazilian Fiesta | 90c Ib. 
Blue Mountain Jamaica 
Glenwatte GROUND 
(Choice Ceylon B.O.P.) After Dinner } 
Brazilian Fiesta $ 90c Ib. 
5 & 10 lb. Ctns. 62c lb. Blue Mountain Jamaica | 
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TERMS OF SALE 


Delivery 


Goods will be forwarded promptly to any address on receipt of 
instructions. 


Minimum Quantity 


We are only permitted by law to supply in quantities of not less than 
two gallons. This quantity, which is equivalent to one dozen large bottles, 
can be made up with any assortment of alcoholic liquor. 


Prices 


These are nett and include Sales Tax. Prices are liable to alteration 
without notice. 


Credit Accounts 


New customers will be gladly accepted on production of a satisfactory 
reference. 


Availability 


Every endeavour is made to maintain stocks but owing to import restric- 
tions and shipping delays certain lines may not always be available. 


Empties 

We are happy to collect empties when we deliver orders in Christchurch 
but we are not bottle dealers and cannot accept bottles other than those we 
have supplied. For disposal of large quantities of empties we suggest you 
contact a bottle dealer. 


Container Charges 


No charge is made for containers for Wines and Spirits. In the case of 
Soft Drinks the following charges are added when applicable: Cartons 
(1 doz.), 1/-; Crates (2 doz.), 3/-. Credit will be allowed on containers 
returned in good condition. 


No Persons Under the Age of 21 Years Supplied with Alcoholic Liquor. 


WEDDINGS and PARTIES are especially catered for. We shall be 
pleased to help you plan the drinks for any function, large or small—our 
experience is at your service. 


You are cordially invited to visit our Sample Rooms. 
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Aerated Waters 
Ale 

Aperitifs 

Beers 

Bitters 
Bordeaux Red 
Bordeaux White 
Brandy 
Burgundy — Red 
Burgundy — White 
Champagne 
Chianti (White) 
Chianti (Red) 
Cider 

Claret 

Cocktails 

Coffee 

Cognac 

Cordials 

Cups 

Dessert Wines 
Fruit Juices 


Gin 


INDEX 


20 Hock 
18 Lager 
12 Liqueurs 
18 Madeira 
12 
Marsala 
8 
Moselle 
6 
Pearl Wines 
17 
Port 
8, 9 
6 Portuguese Wines 
5 Rhine Wines 
6 Rhone Wines 
8 Rosé Wines 
12 Rum 
8, 9 Sherry 
13 Spanish Sherries 
20 Spanish Table Wines 
17 Sparkling Wines 
19 Stout 
13 Tea 
11 Vermouth 
19 Vodka 


17 Whisky 


6, 7 


A Queen 
all the world 


acknowledges 


% 


Queen « Scots 


Alcoholic Strength 


Methods of measuring alcoholic strength vary from country to country. 
The British ‘Proof’ system is the one in use in New Zealand and the 
strength of wines and spirits quoted in this list are in this style. 

Be a ——— table shows proof readings related to percentage of pure 
alcohol. 


Degrees 
of Proof 
Spirit 


175.1 


Alcohol 


(7) 


Absolute 
Alcohol 


Ligiowe 


MUAILINGS | 


j iViA IN : nee = 3 
} ASh46))._ Esvlbts dae rp aes 


REp ok 
ESENT A Ty 
2 K, Gi L VE 
122 4 
“Mi RD e TREE 


Hee 


MALING & CO. LTD 


WINE & SPIRIT MERCHANTS 


86 Gloucester Street Christchurch 
Box 524 Telephone 62-779 


THE PEGASUS PRESS 


